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§ 58.716 Nonfat dry milk. 

Nonfat dry milk used in cheese prod-
ucts should meet the requirements 
equivalent to U.S. Extra Grade except 
that the moisture content may be in 
excess of that specified for the par-
ticular grade. 

§ 58.717 Whey. 

Whey used in cheese products should 
meet the requirements equivalent to 
USDA Extra Grade except that the 
moisture requirement for dry whey 
may be waived. 

§ 58.718 Flavor ingredients. 

Flavor ingredients used in process 
cheese and related products shall be 
those permitted by the Food and Drug 
Standards of Identity, and in no way 
deleterious to the quality or flavor of 
the finished product. In the case of 
bulky flavoring ingredients such as pi-
mento, the particles should be, to at 
least a reasonable degree, uniform in 
size, shape and consistency. The indi-
vidual types of flavoring materials 
should be uniform in color and should 
impart the characteristic flavor de-
sired in the finished product. 

§ 58.719 Coloring. 

Coloring shall be Annatto or any 
other cheese or butter color which is 
approved by the Food and Drug Admin-
istration. 

§ 58.720 Acidifying agents. 

Acidifying agents if used shall be 
those permitted by the Food and Drug 
Administration for the specific pas-
teurized process cheese product. 

§ 58.721 Salt. 

Salt shall be free flowing, white re-
fined sodium chloride and shall meet 
the requirements of The Food Chem-
ical Codex. 

§ 58.722 Emulsifying agents. 

Emulsifying agents shall be those 
permitted by the Food and Drug Ad-
ministration for the specific pasteur-
ized process cheese product, and shall 
be free from extraneous material. 

OPERATIONS AND OPERATING 
PROCEDURES 

§ 58.723 Basis for selecting cheese for 
processing. 

A representative sample shall have 
been examined to determine fat and 
moisture content. One sample unit 
from each vat of cheese shall have been 
examined to determine the suitability 
of the vat for use in process cheese 
products in accordance with the flavor, 
body and texture characteristics per-
mitted in §§ 58.711 through 58.714 as ap-
plicable, and to determine the charac-
teristics it will contribute to the fin-
ished product when blended with other 
cheese. The cheese included in each 
blend shall be selected on the basis of 
the desirable qualities which will re-
sult in the desired finished product. 
Recook from equivalent blends may be 
used in an amount that will not ad-
versely affect the finished product. Hot 
cheese from the filler may be added to 
the cooker in amounts which will not 
adversely affect the finished product. 

§ 58.724 Blending. 
To as great an extent as is practical, 

each vat of cheese should be divided 
and distributed throughout numerous 
cooker batches. The purpose being to 
minimize the preponderance and con-
sequent influence of any one vat on the 
characteristics of the finished product, 
and to promote as much uniformity as 
is practical. In blending also consider 
the final composition requirements for 
fat and moisture. Quantities of salt, 
color, emulsifier and other allowable 
ingredients to be added shall be cal-
culated and predetermined for each 
cooker batch. 

§ 58.725 Trimming and cleaning. 
The natural cheese shall be cleaned 

free of all non-edible portions. Paraffin 
and bandages as well as rind surface, 
mold or unclean areas or any other 
part which is unwholesome or 
unappetizing shall be removed. 

§ 58.726 Cutting and grinding. 
The trimmed and cleaned cheese 

should be cut into sections of conven-
ient size to be handled by the grinder 
or shredder. The grinding and mixing 
of the blended lots of cheese should be 
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